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(57) Abstract: The present invention addresses the problem of providing a method for more reliably suppressing oxidation
of an unsaturated fatty acid using a simple method. In particular, the present invention addresses the problem of providing a
method for suppressing both abnormal odors that occur in an initial storage stage and abnormal odors that occur thereafter.
The present invention was completed by finding that abnormal odors occurring in an initial storage stage and abnormal
odors occurring thereafter could be suppressed by an unsaturated fatty acid-containing water-in-oil type composition in
which an aqueous phase A, which is adjusted to a pH of 3.1-8 and in which one or more selected from among ascorbic acid
and a polyphenol compound are dissolved, and an aqueous phase B, which is adjusted to a pH of 0.5-3 and in which one
or more selected from among ascorbic acid and a polyphenol compound are dissolved, are finely dispersed at a particle
diameter of 500 nm or less in an oil phase that contains an unsaturated fatty acid.
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22 EICH B, BHIC, REVHBBICELZERYX, FORICELZEEOWMAEIHIT2AE AR
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